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Any one can b thankful for what
he has. It requires a peculiar frame of
mind to be thankful ttr what we
haven't

a wooden spoon, gradually fold In half
a pint i? cream beaten solid, two table-
spoonfuls of powdered sugar and the
beaten white of one egg. Serve in
wide rimmed glasses lined with maca-
roons. .

TEXT And the publican, standing afar
off, would not lift up so much as his eyes
unto heaven, but smote upon his breast
saying, God be merciful to me a sin-
ner. I tell you this man went down to his
house justified, rather than the other.
tAJke 18:13, 14.

The Pharisee thanked God he
was not as "other men," or as the

: STUFFED CALVES' HEARTS.

Take two calves' hearts, one-ha- lf

pound of pork sausage, one small
onion, one bay leaf,
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Truly wise you are not, unless your
wisdom be constantly changing from
your childhood to your death. Maet-rlin- k.

.

GOOD EATING.

Anybody who Is fortunate enough
to have a ham to boll should use every

one half --cupful of
strained, tomatoes,
and salt and pep-
per to taste. Par-
boil the heartsvun.
til tender, cool,
trim and stuff the
cavities with saus
age meat Place

tfeetn la a baking dish and dust with

Revised Version
reads, "the rest of
men:" he thought
he was the best
man In the world.
But the publican
prayed, "God be
merciful to me a
sinner," or, as the
Revision has it,
"the sinner :" he
thought he was
the worst man In
the world. Yet.
our Lord declares
this man went
down to his house
justified rather
than the other.

,our, saic ana pepper. Make a sauce

caution to have It well
cooked and well season-
ed, for ham is .ham theaa
days. y.

Soak 'the ham over
night and In the morn
ing put to cook covered
Avith sweet cider. Into
the kettle with the ham

? of a tablcspoonful of flour, one cupful
of the water In which the hearts were
parboiled, tomato, onion 'chopped, cel-

ery chopped, and the bay leaf. Cook
ten minutes; season to taste and strain
over the prepared hearts. Place in a
brisk oven to brown. Serve hot on cold
cut In thin slices.

Tapioca may be molded and served
sprinkled with minced raisins and a
few nuts, making a pretty dish anil
adding variety. Serve with top milk
nod cream. ,'.

.. '1 General Korniloff, who has been fighting the bolalievtkt in southern Russia. 2 Selling war bonds from a tank
in Trafalgar square, London; Lieutenant McArthur, wounded, buying the first bond. 3 Internment camp' for enemy
aliens at Fort Douglas, near Suit Lnhe City. 4 Service flag with 80 stars put out by the historic St. John's Episcopnl
church in Washington. :vx

GIRLS AS SURFACE CAR CONDUCTORS IN NEW YORK

Currant Jelly cut In cubes, added to
jjliWWSn

.two tablespoonfuls of chopped mint,
and the grated peel of a fourth of an
orange adds test to lamb or venison, as
we are not eating lamb this year.

Boiled Rice With Fig Sauce. Cook
rice as usual except It is cooked In a
double boiler and skim milk Is used
to cook.it In Instead of water. This
makes a more nutritious dish and espe

addo some leaves and root f celery,
an onion stock with half a dozen
cloves, a dozen peppercorns, a couple
of bay leaves, and lacking cider, a cup-
ful of vinegar and three tablespoonf uls
of brown sugar added to cold water.
When the liquid comes to a slow boll,
let the kettle be set back where It will
just simmer until it is done. , The
time allowed for cooking will depend
upon the size of the ham. If it is over-
cooked and falls to pieces when cut
it is ruined. ; Cool the ham in the
liquor In which it was cooked. Skin
the ham, spread with brown sugar, dot
with cloves and bake In the oven until
brown. Serve hot or cold cat In wafer
like slices.. A dish fit for an epicure.

Rice and Sultana Croquettes Pick
the stems from a cupful of sultana
raisins; wash a cupful of rice and add
three cupfuls of milk; cook until the
rice Is tender, adding a half teaspoon-
ful of salt When tender, add the
yolks of two eggs, one-four- th of a cup-
ful each of sugar and butter and a lit-
tle spice; mix well and set aside to
become cool. Form in balls, dip In
egg, roll in crumbs and fry one minute
In deep fat'1 Serve with

Orange Sabayon 8auce. Beat one
whole egg with two yolks until thor-
oughly mixed; add half a cupful of
sugar and beat again. Add half a cup-
ful of orange juice and the juice of
half a lemon. Set over boiling water
and cook until it thickens, slightly.
Turn at once Into a cold djsh.

Catsei olcd Calves' -- Hearts Fry an
onion In a few slices of bacon ; roll
four calves'- - hearts in seasoned flour
and brown them all over. Put in a hot
casserole, add a cupful of stock, a
shredded pimento,, and , half a

of mixed Bpices. Cover the
dish tightly, then bake for two hours.
Serve garnished with the bacon.

cially good for children. A hard sau
nay be used if preferred to the fig

sauce, yet this Is unusual and. very
aide. Stew the figs, depending upon
the sle of the family to be served;
add lemon juice and a little of the
prated rind with a bit of butter adued.
Serve not

Kidneys en Casserole. Iut three
tablespoonfuls of sweet fat Into a cas-

serole after frying in it one small diced
onion, one carrot, one slice of turnip, J 1 , w W x& m -- S ia diced stalk of celery and a bunch of
sweet herbs. Add nine sheep's kidneys ?Vf!fM JL J ijf fin ucut in halves and cook for four min
utes. Add a cupful of water, two ta
blespoonfuls of lemon Juice, three

of Worcestershire sauce, a
few button onions and mushrooms and
seasoning of salt and pepper, paprika

, .
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and gxoted nutmeg with a clove of gar-
lic. Cover the casserole and cook ei-

ther on top of the range or "In the Here are some of the attractive young women who are now working ns conductors of surface curs of the
system In New York city.oven for two hours. Serve hot from

the casserole. V ;

Certainly, our Lord was not blind
to the sins of the publican any more
than he was to the excellencies of the
Pharisee. The publicans were a hard
lot unjust, rapacious, crueL A story
Is told of a publican who restored a
necklace to a merchant from whom he
had taken it by fraud. A Rabbi, com-

menting on the Incident, said we

might now expect wolves to drop from
their mouths the lambs taken from the
flock; yet- - the man In the parable
took such an attitude toward God that,
spite of his sin, he was justified.

The prayer he prayed has probably
crossed more Hps of dying men than
any other prayer. It Is so direct, so

brief, that it has been called "a holy
telegram."

The story of a man belonging to such
a class, feeling his own sinfulness and
praying such a prayer, will always be
of Interest to saints and sinners.

How it illustrates the beauty of pen-
itence I True, a man's repentance
does not commend him to God. Even
the publican seemed to feel that. "God
be merciful" means, literally, "God be

propitiated." The publican felt he
needed a sacrifice of blood even though
his heart was broken and his eyes
tear stained. This is alwnys the case.

Again, the appropriateness of deep
feeling on a sinner's part is illustrated
in the publican's cry, "God be uierclf ul
to me the sinner." The very fact that
some who have heard the Gosih;1 many
times are still unmoved should lead
them to feel deeply. Heathen people,
have been moved to cry with the pub-
lican for mercy, the very first time the
message of the cross has been pre-
sented to them.

Conversion of a Cannibal. j

The son of John G. Paton, the fa-
mous missionary to the New Hebrides,
tells a story which Illustrates this
point He came unexpectedly one

night upon a group of cannibals. His
fellow missionaries advised that he re-

tire, for their lives were in Imminent
danger. But Mr. Paton argued that
the missionary should tell the story
of the cross, danger or no danger. He
took his place before the cannibal
chief and told of the coming of God's
son to the world, of his life and his
death. As be spoke, the Spirit of God

wrought and the heart of the savage
before him was broken. Whtn the
story was finished, the chief tain raised
a wooden knife and said, "Missionary,
this knife has entered the bodies of a
thousand men of whom I have eaten
at feasts. But I never heard before
of the love of God which sent his sod
to die for us. It has broken my heart
Take this knife as a token that I be-

come this night a follower of Jescs
Christ" Yet some have heard tho
story many times, but have never
cried, "God be merciful to me the
sinner."

We need not say that a penitent
heart is ready to accept a Saviour.
As already pointed out, the publican
prayer, "God be propitiated to me."
(See R. V.) The doctrine of Christ ns

CROWN PRINCE NEAR VERDUNGUARDING NEW YORK WATER FRONTGo to It! Even an electric button --

' won't accomplish anything-- unless it Is
(lushed. When men and women have

t their Ideals and work In common, the
- world, will be helped along-- with gome-thin- g-

like electric speed. .
-

81 MPLE DESSERTS.

, To omit desserts entirely Is rather
4K much of a strain on our loyalty, for

wp must rempmhor thnf

The reward of a thing-- well done.. Is
to have done It. Emerson.

Walt to be ready, but do not strive
against circumstances.

CHRISTMAS CANDIES.

It may be necessary to cut downT"j3rilCr a pleasant meal aids dl-t- if

il gestlon, and If we would some of the expense of Christmas
candy making, but it willKeep wen to do BDie to

do our work In the world, q e a fa,r tn,ngC""3n to cut the young folksour food must be at
tractive as well as whole-
some. The children would
be disappointed to be de
prived of their dessert,

off with too small an al-

lowance, as It Is to them
such a pleasure to make
and give.

Orange Dainties. Dis-
solve three cupfuls of
brown sugar and four ta-

blespoonfuls of butter In
a cupful of hot water:

and as this Is the time
wJien a bit of candy

which has been denied between meals
may safely be given, or any other
sweet which we lire teaching them to

at more sparingly of. ,

Butter Scotch Mold. Cook together
one cupful of brown sugar and two ta

fj ft . I f 'It 1 'i-t- i

gfa&$h f--i f--C I la--'

'
.1, inn MM.I.I.II.II IIIMIII.,1 II II

.. ""I
.......-x.- . l. ,jniHAjriiaiiia

:blespoonfuls of shortening, using care
not to allow It to burn. Pour this into
three cupfuls of scalding milk and
cook until the butter scotch Is melted,
then pour It over two tablespoonfuls
of gelatine soaked In one-fourt- h of a
cupful of milk. Stir until dissolved
and begin to stiffen, then add a cup-
ful of boiling rice. Mix well and pour
Into a mold. Soldier on guard fp loAver West street. New York, questioning two men

who look to him like enemy aliens. ; .Qther attractive ways of serving rice

This photograph, winch was found
on a German officer taken prisoner by
the French, shows the crown prince,
who is standing In front and wearing
a cap, Inspecting a detachment of
shock troops in the lines before Ver-
dun. It is one of the very few pho-
tographs of the crown prince to arrive
In this country In many months.

for those who object to the. old-fas- h'

then add a pinch of cream of tartar
and boll until It forms a hard ball
when tried In cold water. Add one

of orange extract two cup-
fuls of chopped candled orange peel,
two cupfuls of chopped nuts, a few
drops of orange color and set aside tp
cool. : Then beat until creamy and
drop from the end of a teaspoon on
waxed paper..

Fruit Caramels Put two cupfuls of
sugar in a saucepan, add half a cupful
of milk mixed with four tablespoonfuls
of condensed milk, and dissolve slow-

ly over the fire; then add an eighth of
a teaspoonful of cream of tartar and
boll eight minutes, stirring all the
time. Add four tablespoonfuls of but-
ter cut In small pieces, one teaspoonful
of almond extract and one teaspoonful
of rose extract ; then boll until a sirup
forms a hard ball when tested In cold
water or until it reaches 250 degrees
by the thermometer. Remove the pan
from the fire, let it stand for one min-

ute, then add two tablespoonfuls of
fondant, two tablespoonfuls of chopped
preserved ginger, six stoned and chop-
ped "dates, two tablespoonfuls of
preserved cherries and two tablespoon-
fuls of nnts. Warm the nuts and stir

loned rice puddings, may be made by
lining a mold with sliced fruit and
packing it with rice, pressing It down

a substitute is distasteful to many in
this age, but is radiant with glory to
those who feel their need of a Saviour.
They require no proof of It but accept
it with the eagerness of a famished
man to whom water Is given. Spur-geo- n

In one of his sermons, pictures
the messenger of mercy journeying In
search of a resting place. He hastened

until firm. Serve with either cream or
fruit sauces.

Prune Dumpling Take a cupful
of flour sifted with a teaspoonful cf

Too Hasty.
Capf. Emillo Resnati, the Italian

of the wonderful twenty-liv- e pas-
senger Capronl airplane, said at a

by many a hostelry and tarried notbaking powder and A quarter of a
of salt, mix with good rich till at length he came to a little innmilk to make a drop batter. Grease which Uore the sign of The Broken

Heart "Here," said mercy's mes
I luncheon in Norfolk :

"Don't mistrust Italy. To mistrust
I Italy's loyalty In this crisis Is to be

like the Jealous husband. ;

senger, "I wpuld fain tarry, for I know
by experience I shall be welcome
here."- -

Justification Versus Pardon.
Finally, this parable illustrates tha

blessedness of justification. Many
all together until the mixture begins to
set Pour Into a warm buttered tin,
and mark In neat squares 'jo fore It Is Christians are' content to believe their

sins are pardoned, for man can concold. Wrap caramels in waxd paper.
ceive of nothing higher, than pardonHoney Drops Take a tabtaspoonful

tnnU cups, drop in a little batter, then
Add a spoonful of stewed - prunes
with some of the Juice," add an-

other spoonful of the barter and pul
the cups into a pan with boiling wa-

ter, enough to steam them without
tolling into the cups. Steam well
covered for 15 minutes. Serve with
prune juice and cream. A baking pow-
der biscuit dough may be made, rolled
out and covered with chopped stewed
prunes, a little spice If liked, and n
few chopped nuts. Roll 'up, cut In

mall rolls, place In a baking pan to
1alte. Serve hot with cream or fruit
Juice. ,, ,., ... .. , .,
, Banana Fluff. Use the red bananas
for this dish. Peel four and cut them
Into dice, Squeezing over a Ht'le lemon
Juice and covering with a small cupful
of ginger sirup that has been drained
from a Jar of preserved ginger r allow
the fruit' to remain covered for at least
two hours, then mash to a paste with

of strained honey, one cuprul of sugar,
a tablespoonful of butter nud a cupful
of boiling water, stir until dissolved,
then cook 'slowly until It threads, add

"A Jealous husband slipped Into the
house in his usuul quiet way one eve-

ning nud heard his wife at the tele-
phone. To whom could she be tele-

phoning? He tiptoed Into the room,
and his blood froze in his veins with
horror as he heard her say :

" 'I love you so I Tou're my own
baby boy. Meet me at midnight m the
same old place. Kiss me, swee-
theart' . .

"The man rushed up and seized her
by the throat. -

,

"'Who are you telephoning to?' ho
roared in a paroxysm pf rage and
grief.

"She answered with an Icy sinlle:
"To my music dealer for the new

songs he advertises in th.'s ivovnlug's
paper.'"

for the guilty. In human courts only
the innocent are justified. But in the
court of heaven, the ungodly are Jti!j'.
fled and sent away as If they had neveV

sinu?d! Through the cross, God Is
able to bo just and yet the Justifier of
the believer in Jesus. How marvel

mJki ,v a 4 - 2 11a half teaspoonful of almond extract
and pour the boiling sirup on the
white of one egg beaten stiff. Beat un

ous! : 'til cool, 'add a few nuts and drop tie-fo- re

it loses Its luster on buttered Surely, there should be no need tosi X"'
plates, in small nuggets. w' Jvf--- ..jue'r''-"- ' urge men to accept such a blessing.

Rather lot us take our places, at once
with the publican, crying, "God bfee ... .......

Tin-s- Jtvvo Ainti lCuii suKlleia in n tiint line trcucn in France arc wpfcblugan enemy airplane which is maueuvering above them. merciful to me the sinner."


